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OXYGEN AUDITS

CHECKING AND MANAGING OXYGEN AT EVERY STAGE OF THE WINEMAKING PROCESS

Oxygen is one of the most important factors that needs to be managed in the winemaking process as it can 
help to “make” or “break” a wine, depending on the wine, the quantities,and when they come into play. At each 
stage of the wine’s life, oxygen can influence aromas, color and structure of a wine. To make sure the oxygen has 
a positive effect on the wine, it is essential to manage its ingress. Expertise combined with the use of accurate, 
multipurpose measuring and checking tools, such as the NomaSense O2 analyzer, are one way of managing 
oxygen more effectively throughout the lifecycle of the wine. The Oxygen Audit that we offer is designed to help 
improve the ability to check and manage oxygen ingress at every stage of the winemaking process. Thanks to a 
range of advices and solutions, best practices can be established to achieve the best possible wine quality.

FEATURES

• A modular service that can be adjusted depending on a particular goal and/or the issue encountered by the client
 – One-off or series of checks across the technology chain

 – Checks of the performance of certain techniques and/or tools

 – Implementation of self-checking procedures

• Measure dissolved oxygen and head space oxygen at the same time
• Option to check all levels of concentration found (low, medium and high)

APPLICATIONS

• Assessment of the oxygen ingress at each stage of 
the process

 – pressing
 – bottling, pumping
 – filtration
 – acidity stabilization
 – loading/unloading tanks

• Measurement of deliberate oxygen exposure

 – hyper-oxygenation of must
 – cliquage
 – micro-oxygenation

• Checking and/or introducing inerting systems

 – head space in a tank
 – transfer pipes
 – bottling
 – de-oxygenation

FOR MORE INFORMATION: winequalitysolutions@vinventions.com

IN BRIEF

Our expertise in wine oxygen management is based on the results of our research, obtained within the 
context of an international program launched in 2007, coupled to an extensive work in wineries worldwide.

As well as achieving greater control of oxygen overall, a number of different objectives can be fulfilled, 
such as, for example, the production of wine with very low levels of sulphites or the elimination of problems 
associated with premature oxidation. Our ability to measure very low levels of oxygen can also help check 
maturation techniques using different containers. Last but not least, measuring oxygen gas is an additional 
advantage when it comes to managing the use of inert gases and optimizing their costs.
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